Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


^EXCLUSIVE  TO 
STATE  EXTENSION 
EDITORS-  


'U.S.D.A.  PRESSS  ERVlCETbrriC'E\OF  INFORMATION  ,  AND  EXTENSION  SERVICE 


No.  44 


April  10,  1936 


cab 


KED-ELANi!EL  HASH 

VUHMOMT  SPECIALTY 


Because  winters  are  long  and  growing  seasons  short,  Vermont 
housewives  favor  recipes  that  make  use  of  root  crops  stored  in  the  cellar. 
"Red  flannel  hash"  is  a  popular  and  typical  Vermont  dish  that  can  he  made 
in  summer  as  well  as  in  winter,  using  new-crop  potatoes  and  "beets  instead 
of  the  stored  products. 

Chop  equal  parts  of  cooked  beets  and  potatoes.     About  2  cups 
of  each  is  a  good  proportion.     Put  2  tablespoons  of  bacon  fat  or  butter  in 
a  frying  pan  and  add  the  vegetables.     Season  well  with  salt  and  pepper, 
moisten  with  hot  water  and  cook  slowly,   covered.     Then  brown  quickly.  Just 
before  serving  add  a  tablespoonful  of  cream  and  a  piece  of  butter.  If 
desired,   a  cupful  of  chopped  cooked  meat  may  be  added  to  the  potatoes  and 
beets . 


#  #  # 


(Note  to  extension  editor--The  extension  service  of  Vermont  contributes 
this  recipe  for  the  series  of  "State  specialties"  in  which  we  hope  to 
include  recipes  for  a  variety  of  good  things  from  all  parts  of  the 
country.     Lillian  V.  Anderson,  nutrition  specialist,   and  Editor  H.  P. 
Mileham  vouch  for  Vermont's  contribution.) 
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